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huckleberry moscow mule
44 North Huckleberry Vodka, with a hint of lime
and topped with ginger beer, served in a copper

mug

ritz spritz
Campari,  prosecco, and soda water, served

over ice, dry and refreshing!

main street margarita
A margarita sweetened with elderflower liquor

and served on the rocks with a salted rim
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french 105
Gin and sweetened lemon juice, topped with

sparkling wine, and served up in a flute glass

old fashioned
Kentucky bourbon muddled with sugar,

Bordeaux cherry, and an orange peel

art deco-ri
A fresh daiquiri- light rum muddled with

fresh strawberry, lime juice and cointreau
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$10

$10

$13

$11

W I N E  -  $ 8

white | red | sparkling
 

$11

please ask your server for our 
nightly beer options



THE LOBBY
BAR

{off the record}

An elevated British classic- gin and rose’s
lime juice  served up in a martini glass,
garnished with cucumber and candied

ginger

Rose's Lime Juice was invented in 1867 as a way to
preserve limes for the British Royal Navy. When soldiers

started mixing it with gin, the gimlet was born and
became a popular cocktail for naval officers

The French 105 (named after our street address) or the
French 75, was supposedly coined in The New York Bar in
Paris during WWI. It was said to have as much of a kick as

a French 75mm field gun- we agree!

Daiquiris  got their start in Cuba, and are most commonly
credited to Jennings Stockton Cox, an iron miner in

Daiquiri, Cuba, as a way to stretch the rum rations. Later
on, the drink became a favorite of Ernest Hemmingway

during his time in Havana. 

DRINK SPECIAL
Ghosts of Gimlets Past

Did you know?
Historic cocktails for a historic bar


